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Abstract
　 “Food service management practice” is an essential subject in the training of national registered 
dieticians. It is especially important for those who will become food service managers. To 
investigate the areas where students have diﬃ  culty and provide more eﬀ ective practical training, 
we surveyed the degree of difficulty of a series of tasks that are performed in food service 
management practice.
　 Tasks performed in the practical training were divided into six groups and a self-administered 
questionnaire on 34 tasks related to the respective groups was completed by the students before 
and after the practical training, on which they evaluated the degree of diﬃ  culty they felt on a 
5-point scale.
　 Overall, students felt the tasks were more diﬃ  cult after they had taken the practical training 
than before. In the degree of difficulty felt toward each task group, “nutrition and meal 
planning” was the highest of all six groups both before and after the training. Among the 34 
tasks, the degree of difficulty for “menu planning,” “cycle menus,” “work processes,” “daily 
balance sheet for food material costs,” “food ticket preparation,” “dietary composition,” 
“cutting,” “food for sanitation test （food material） collection,” “handling of large cooking 
equipment,” “serving,” and “tray service” was higher after than before the practical training.
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